Aluminuni 


Polished Iron 
Nicke! Platec 


REN REENREN KEN NNENNSADNS! ; 
SCIENTIFIC LIBRARY 
“s - R Roc noosa \ eee 
uW 
DESIG . 
\ 
f \ 
hi 
», 
\ 
\ 
oS 
< 
~ \ 
<2 } 


‘ 


RETURN TO a 


DESIGN DIV. 


PATENT OFEICR 


CAST ALUMINGI 
POLISHED IRON ana 
NICKEL PLATE 
COOKING UTENSHES 


CATALOGUE NUMBER @ Epikeiay 


PATENT OFFICE 


poe E oct 4 1949 


puSIGN pIVISION 


ARLE, 


RETURN TO 


The Wagner Manufacturing Co. 


SIDNEY, OHIO; U. SPA’ 


WUBOUT a third of a century ago, the Wagner Manufacturing Company 
MN offered to the trade and to the public for the first time a line of 
really high-grade, polished, cast iron kitchen ware. 


Previous to the year of eighteen hundred and ninety-one, almost all of the cooking 
utensils used in America were crude and cheap. They were generally made by 
unskilled foundry labor or in the prisons. The success of our venture into this 
field was pronounced, our goods proving, in reality, only slightly higher in price 
than the rough ware of the earlier day. 


Encouraged by the cordial reception which had greeted our first efforts, in the 
year of eighteen hundred and ninety-two, we brought out the celebrated Wagner 
Line of Nickel Plated Ware, the first complete line of its kind ever offered by any 
manufacturer. Shortly thereafter, we followed this by our high-grade Cast 
Aluminum Ware, which we believe is today generally acknowledged to be the 
most perfect line of cooking utensils on the market. 


It has been our constant endeavor to keep all three of our distinct lines strictly 
up-to-date, covering all the culinary utensils that modern conditions demand. 
In the following pages we show a complete selection of Wagner Ware in Polished 
Iron, Nickel Plated, and Solid Cast Aluminum. 


The Wagner Manufacturing Company 
Sidney, Ohio 


Cable Address—Wagner Ware (Western Union Code) Sidney, Ohio, U. S. A. 


This modern factory is devoted exclusively to the manufacture of cast iron and 
cast aluminum cooking utensils. The latest production methods and our 
shipping facilities enable us to execute all orders promptly and efficiently. 


ON A 
AWARDED os 


Medals and Highest Awards on Wagner Ware at all the leading expositions in 
America and foreign countries. Among these honors is that of Grand 
Prize, won at both the San Diego and San Francisco Fairs in 1915. 


Ordinary 
Aluminum 


Made Better— 
Sells Better 


N the opposite page are shown cross sections of a Wagner Cast Aluminum 
Kettle and an ordinary aluminum kettle. Compare them. Note how thick 
the metal is in the Wagner Kettle. Note that the lugs for the bail are cast in 

one with the kettle, not riveted on. Observe the extra heavy bottom which radiates 
heat and prevents burning of food. A series of tests recently conducted by the 
Pittsburgh Testing Laboratory shows that, because of this quality, it requires less 
time and less fuel to bring water to the boiling point in a Wagner vessel than in a 
vessel of ordinary aluminum. 


Because of its extra thickness, Wagner Cast Aluminum has a sturdiness that no 
stamped aluminum ware can equal. It will not dent, break nor burn out if left empty 
on the stove for a few minutes. Women who keep house have learned the vast 
difference between ordinary aluminum and Wagner Cast Aluminum. They are glad 
to pay the very slight extra cost of Wagner Ware, because of the great additional 
service which it gives. 


It pays to carry Wagner Cast Aluminum Ware. It is easily sold, because of its 
obviously better quality and its attractive appearance. It gives the utmost satis- 
faction to your customers. And it yields profits two or three times greater than those 
you can get from ordinary cooking utensils. 


Greater Beauty of Wagner Ware 


“WAGNER” Cast Aluminum Ware is distinguished not only by the greater 
degree of service which it affords, but also by its artistic qualities—the lines of beauty 
not to be found in any other cooking utensils. Our Colonial Patterns are recognized 
everywhere as the most beautiful, and even our plain designs have a distinction of 
their own. Wagner was the originator of the Colonial designs—all others were fast 
to imitate. 


These pieces are carefully proportioned for utility, without sacrificing their 
aesthetic value. They stand firm and solid, yet have no suggestion of clumsiness. 
The Wagner Cast Aluminum Coffee Pots and Tea Pots, Percolators, Casseroles, 
Ramekins, Water Pitchers, etc., combine the graceful outlines of the highest class 
silverware with the subdued lustre of old pewter, so much in demand by lovers of the 
beautiful. 


How Wagner Ware Builds Business 


How Wagner Cast Aluminum Ware is displayed 
in the store of Marshall Field & Company 


N the large and complete housefurnishing department of Marshall Field’s, Wagner Cast 
Aluminum Ware occupies a very prominent place. All the most popular pieces are shown 
in a variety of styles and sizes. The woman who comes into this section to purchase cooking 

utensils sees a display of the finest and most durable ware obtainable today. She may be only 
in search of a small saucepan or a cup. But after comparing the beauty and sturdy quality of 


the articles in the Wagner Ware section, she will never again be satisfied with cooking utensils 
of less permanence. 


Naturally, she does not immediately discard all her present kitchen equipment. But she 
does, in her future purchases, replace the wornout cooking utensils with ““WAGNER” Cast 


Aluminum Ware, because she recognizes that for a very little more money she can obtain utensils 
that will seldom again need replacement. 


Think what it means to a store to have won this sort of approval from its women customers. 
It insures a steady patronage of buyers, who are gradually outfitting their kitchens throughout 
with Wagner Cast Aluminum Ware. It brings also a large volume of gift buying, because the 


character of the ware, its quality and its unusual beauty of design, make it most appropriate 
for gifts of a practical nature. 


This steady, year-around demand for Wagner Ware puts it in the same standardized class 
as the finer grades of china, glass and silver. It is a trade that can be depended upon—and it 
nets a much larger profit than is obtainable in the cheaper grades of stamped aluminum. 


In addition, it is a trade entirely free from dissatisfaction upon the part of the buyers. 
The fact that Wagner Cast Aluminum Ware does not break, does not dent, does not burn out, 
does last a lifetime, protects the dealer against complaints and costly adjustments. The Wagner 


Line is the bulwark of the cooking utensil sections in many of the country’s most profitably 
managed stores. 
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The Most Durable Cooking Utensils Made 
Solid Metal 


1—Heavy lugs, cast solid, no rivets. 5—Reinforced solid corner, possible only in 
cast metal. 


2—Hinge and bail lug, one solid piece. 6—Extra heavy bottom, thickness where 


E needed. 
3 asy pouring spout. ; : 
ae 7—Heavy tinned, flat wire bail. 


4—Heavy metal sides. 8—Cool handle, non-conductor of heat. 


This cross-section of a Wagner Colonial Tea Kettle shows how all Wagner Tea Kettles 
are cast in one solid piece—why they will not burn out nor break—why they are better in every 
way. It explains why Wagner Cast Aluminum Ware lasts from “‘generation to generation.” 


Though ‘““WAGNER” Cast Aluminum Ware is un- 
usually strong and lasting, it is not proportionately high- 
priced. You can sell it as easily as you can sell cheaper, 
less durable aluminum, because its value shows in such 
details as those pictured in the illustration. And every 
piece you sell builds future business for you, because 
of the service which it renders the purchaser. 


“©All work of quality must bear a price in proportion 
to the skill, time, expense and risk attending the invention 
and manufacture. Those things called dear are, when 
justly estimated, the cheapest.’’—Ruskin. 
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Colonial Tea Kettle 


This is the most popular Tea Kettle ever placed on the market—widely imitated, but never 
equaled. It has an automatic lid, which is opened or closed by pressure on the bail, as shown in 
the cut. This original feature is found only on Wagner 
Tea Kettles. The Colonial can also be had with swing 
lid, but unless otherwise mentioned, we always ship tea 
kettles with automatic lids. The Colonial has a wide- 
mouthed spout for easy filling. All Wagner Tea Kettles 
have this advantage. 


AUTOMATIC COVER SWING COVER 
Catalogue Old Catalogue Old 
Number Number Capacity Number Number 
105 5 6 Pints 115 5 
106 6 8 Pints 116 6 
107 7 10 Pints 117 7 
108 8 12 Pints 118 8 
109 9 161% Pints 119 9 
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Puritan Tea Kettle’ 

The success of the Colonial has been duplicated in the new design, the Puritan. During 
the past year its sale has equaled that of the Colonial. It is quite as individual and artistic 
in design, and equally convenient. One of its desirable 
features is the straight, wide-mouthed spout, which 


permits of filling through the spout without spilling or 
splashing. It also has the Wagner automatic lid. 


AUTOMATIC COVER 


Catalogue Number Old Number Capacity 
127 7 10 Pints 
128 8 12 Pints 
*Patented. 
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“Sidney” Tea Kettle 
With Loose Lid 


Catalogue Number Capacity 
132 2 Quarts 
133 3 Quarts 
134 4 Quarts 


Catalogue Number Capacity 
135 5 Quarts 
136 6 Quarts 
138 8 Quarts 


“Sidney” Tea Kettle 
With Swing Lid 


Catalogue Number Capacity 
144 4 Quarts 
145 5 Quarts 
146 6 Quarts 
148 8 Quarts 


When ordering “Sidney” Pattern Tea Ket- 
tles, always specify if loose or swing lid is 
wanted. When not mentioned, we always ship 
looselid. All tea kettles are packed one in a box. 


“Sidney” Tea Kettle 
With Boiler 


Catalogue Number Capacity 
134-B 4 Quarts 
135-B 5 Quarts 
136-B 6 Quarts 
138-B 8 Quarts 


The Boiler is heavy Stamped Aluminum. 
The Covers and Bottoms are Cast Aluminum. 
This Tea Kettle can be used as a Tea Kettle or 
in combination with the Boiler at the same time. 


Standard shipping cases containing one half dozen are used in packing all tea kettles. 
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Grand Prize Tea Kettle’ 


This unusual design has proved a big seller. Its base, semi-oval in shape, takes up less 
room on the stove than a round bottomed kettle. It is perfectly balanced, with an ample heating 
base, and a lid designed for convenience as well as service. 
The handle holds the kettle rigidly, without swerving. 
Altogether, this is a design that will please the most 
particular purchaser. Furnished only with swing lid. 


Catalogue Number Old Number Capacity 
156 6 7 + Pints 
157 7 91% Pints 
158 8 12 Pints 
*Patented. 
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Two-Way Coffee Maker* 


S Reseer all-aluminum Coffee-Maker can be used for making either percolated or boiled 
coffee. It has a patented drip-drop top. There is no glass to be broken, nor joints 
in the lid, where coffee can splash through. It can be used as a percolator, or the percolator 
parts can be lifted out, leaving a regular coffee pot, of seamless, rivetless, cast aluminum. 
All Wagner Percolators have solid cast baskets—not stamped. 


Catalogue Number Capacity Catalogue Number Capacity 
165 3 Pints 4 Cups 168 4 Quarts 11 Cups 
166 2 Quarts 514 Cups 169 6 Quarts 15 Cups 
167 3 Quarts 8 Cups *Patented 
12 
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Tall Colonial Coffee Percolators 


Tall Percolator with Glass Top. 
Solid Top Percolator shown at the 


right. 


Capacity 


Catalogue Number 
2 Pints 414 Cups 


171 
172 3 Pints 6% Cups 
173 416 Pints 9 Cups 


When not specified we always ship glass top. Stove plate and spout cleaner furnished 
with each Tall Percolator. All Percolators are packed in individual cartons. All 
our Percolators are all seamless piece of cast aluminum—no welded parts or lock nut 


attachments. 


Low Coffee Percolators 


Catalogue Number Capacity Catalogue Number Capacity 
185 3 Pints 4 Cups 188 4 Quarts 11 Cups 
186 2 Quarts 514 Cups 189 6 Quarts 15 Cups 
187 3 Quarts 8 Cups 


All Wagner Percolators have Solid Cast Baskets. All Six Quart Percolators are 


furnished with a bail to give ease in handling and pouring. 


a —X——S TOTO 
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Tea and Coffee Pots 


Colonial Coffee Pot Colonial Tea Pot 


Catalogue Number Capacity Catalogue Number Capacity 
191 3 Pints 5 Cups 202 2 Pints 374 Cups 
192 2 Quarts 7 Cups 203 3 Pints 5 Cups 
193 3 Quarts 10 Cups 204 4 Pints 7 Cups 
194 4 Quarts 14 Cups 
196 6 Quarts 19 Cups All Coffee and Tea Pots are 


No. 196 furnished with bail. packed one in a box. 


Individual Tea or Coffee Pot 
“Sidney” Pattern 


Catalogue Number Capacity 
211 1 Pint 174 Cups 


“Sidney”? Coffee Pot “Sidney” Tea Pot 
Catalogue Number Capacity Catalogue Number Capacity 
221 3 Pints 5 Cups 232 2Pints 3% Cups 
222 2 Quarts 7 Cups 233 3 Pints 5 Cups 
223 3 Quarts 10 Cups 234 4 Pints 7 Cups 
224 4 Quarts 14 Cups 236 6 Pints 10 Cups 


The body, including the lugs for handles of all our Tea and Coffee Pots are cast in one solid piece, 
making them practically indestructible. Our improved method of attaching handles insures them 
from coming off or getting loose. All Tea and Coffee Pots are packed one in a box. 


ooo ?6——o6oaoa065555 
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“Drip Drop” Round Roaster’ 


(Dutch Oven) 


The very name “Dutch Oven’’ suggests savory, well-cooked foods—juicy, tender meats 
and fowl, appetizing stews, delicious roasts. The ‘Drip Drop”’ Roaster is a real, old-fashioned 
Dutch Oven modernized with close-fitting cover and the exclusive Wagner self-basting feature. 
This design consists of a series of raised angle points arranged in circles on the inside of the 


convex cover. These points catch the condensed 
moisture and the drops drip over the roast below. 
Can be used for cooking on top of stove as well as 
in oven. Trivet to be used in the bottom of 
roaster can be furnished extra for each size—See 


price list. 

Catalogue Number Old Number Capacity Diameter 
246 6 515 Pints 814 in. 
247 7 81 > Pints 9l4 in. 
248 8 97s Pints 1014 in. 
249 9 1215 Pints 11:% in. 
250 10 17. ‘Pints 12; in. 
251 11 2215 Pints 1314 in. 


*Patented. 
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“Drip Drop” Oval Roaster’ 


Like the round “Drip Drop” Roaster, this oval roaster has the self-basting 
cover. This feature insures tender, juicy meats, and prevents dry scorched foods. 
It is a very economical utensil, as baking can be done in it on top of the stove, 
with just as successful results as when it is used in the oven. The oval shape 
is the only proper shape for fowl. For chicken, duck and smaller fowl, Nos. 1, 3 
and 5 are most suitable; for turkeys and larger fowl, Nos. 7 and 9 are best. 


Catalogue Old 

Number Number Size 
261 1 6°4x1l__ in. 
263 3 8 x12 in. 
265 5 914x141 in. 
267 7 1074x15% in. 
269 9 1214x1834 in. 


*Patented 


16 


CAST ALUMINUM - - PROCESS HARDENED 


Utensils Useful for Both Cooking and Serving 


This and the following pages illustrates a line of ware that may be used for every purpose 
and with the same results that the now-popular glass and earthenware is used—to cook 
and serve in the same dish. Cast Aluminum Ware, however, has many advantages over 
glass and earthenware, the principal ones being the lightness of Aluminum and its dura- 
bility, never chipping or cracking, from sudden changes of temperature. A Cast Aluminum 
utensil may be put empty on a hot stove without injuring it in the least. 


Round Casserole 


Catalogue Number Diameter 
272 416 in. 
273 Senile 
274 6 in. 
275 7i'c in. 


Oval Casserole 


Catalogue Number Size Depth 
281 6 x 8lyin. 4l4 in. 
282 7 x 95in. 416in. 
283 8i's x11 ly in. 434 in. 
Shallow Round Casserole Shallow Oval Casserole 


Catalogue Number Size Depth 

Catalogue Number Diameter 301 61x 81s in. 28. in. 
291 734 in. 302 67 <x 98¢ in. 25¢ in. 

292 834 in. 303 67¢x107¢ in. 27% in. 
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Utensils Useful for Both Cooking and Serving 


Shirred Egg Pan Custard 

Catalogue Number Diameter Catalogue Number Diameter 
311 416 in. 321 2% in. 
312 5% in. 322 314 in. 


Casserole Pan 


Catalogue Number Diameter 
331 614 in. 
332 71% in. 


Pie Casserole 


Catalogue Number Diameter 


335 934 in. 


Pudding Pan Shallow Pan 


Catalogue Number Capacity 


Catalogue Number Diameter 
343 3 Pints 351 7 in. 
344 4 Pints 352 8° in. 
3454 51% Pints 353 f 9 “lin. 
347 7 Pints 353% 934 in. 
349 9 Pints 354 10% in. 
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Utensils Useful for Both Cooking and Serving 


Pie Pan Layer Cake Pan 
4 
Catalogue Number Diameter 
361 65% in. Catalogue Number Diameter 
362 814 in. 371 814 in. 
363 97 in. 372 914 in. 
364 10° in. 


Cast Aluminum Pie and Layer Cake Pans cost more than stamped aluminum or tin, but when 
their durability is considered, they are the cheapest. They always hold their shape and will never 
wear out. 


Oblong Bread or Cake Pan 
Polished Outside 


These pans are especially adapted for Bread, Cake, Veal 


Loaf, etc. 
Catalogue Number Size 
381 5 x 8 in. 
382 G sgl ste 
383 534x114 in. 


Ramequin Set 


No. 393 Tray with 7 Handled No. 385 
Ramequins 


Custard Set 


No. 393 Tray with 7 No. 321 Custards 
No. 393 Tray with 7 No. 322 Custards 


Handled Ramequins 
For Custards, Jellies, Puddings, individual portions of Baked Vegetables, Meats, etc. 
Catalogue Number 385 
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Oval Tray 
Catalogue Number Length 
390 16 in. 
391 20 in. 
392 24 in. 


Round Tray 


Catalogue Number Diameter 


393 12 in. 


Hotel Tray 
Catalogue 
Number Size 
394 19x2514 in. 


A Cast Aluminum 
Tray will outwear more 
than a dozen sheet metal 
trays. 
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401 2 x2%% in. 
402 21x34 in. 
Large Cup Tall Cup 


Water Bottle 
With Cast Cover 


Catalogue Number Size 


403 234x334 in. Catalogue Number Size 
404 216x3% in. 406 3x3%4 in. 
Catalogue Number Capacity 
408 514 Pints 
Especially designed for W ater Carrier 
hotel use. The neck is 


large enough to receive 

é chipped ice. It does away 

Water Pitcher with old style china or 
glass pitchers. 


These pitchers and water 
carriers will outwear hun- 
dreds of china or glass 
pitchers. 


Catalogue Number Capacity Catalogue Number Capacity 
409 5 Pints 411 5 Pints 
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Jelly Moulds 


Satin Finish 


The designs of these moulds are after the imported block tin moulds used 
so extensively in England and France, but being made of Cast Aluminum they 
are more durable, always holding their shape, and are no more expensive than a 
good tin mould. 


it 
CD 


Catalogue Number 421 Size 434x3 in. 


Catalogue Number 423 Size 7x3 in. Catalogue No. 424 Size 5°4x8x2)4 in. deep 


Catalogue Number 422 
Catalogue Number 425 Size 6x5 in. Catalogue Number 426 


Size 914x214 in. Size 334x7 in. 


All the above moulds are especially adapted for gelatin, cranberries, etc., but 
are also used for puddings, and some of them are used for cake and bread pans. 


t 22 
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Mixing Bowls 


Pronounced by expert bakers and cooks to be the most satis- 
factory mixing bowl ever used. No glaze to chip off—they will 
never break. They are also used as Oyster Stew Bowls. 


With Ring in Edge With Wooden Handle 
Catalogue Number Capacity Catalogue Number Capacity 
432 3 Quarts 442 3 Quarts 
433 4 Quarts 443 4 Quarts 
434 5 Quarts 444 5 Quarts 
435 6 Quarts 


oct 4 1949 
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Style B 


Catalogue Number Diameter 


448 10 In. 


Lemon Juice Extractors 


The most durable and satisfactory extractor on the market. 
No glass to chip off. Packed twelve in a box. 


Sink Strainer 


Without Holes With Holes 


Catalogue Number 450 


Catalogue Number 452 


Catalogue Number 454 


The most sanitary and durable strainer ever made. It will outlast hundreds of any other style. 


23 


CAST ALUMINUM - - PROCESS HARDENED 


awe 


iN 


Wagener “Krusty Korn Kob” Mould* 


One of the most delicious and appetizing new forms of hot bread served today is the Krusty 
Korn Kob, made in the cleverly designed Wagner mould. This popular delicacy is so palatable that 
every one wants it every day. The Krusty Korn Kob recipe is so simple that a child can make them. 
A glorified form of corn bread, with crisp, golden-brown surface, they can be served for breakfast, 
lunchordinner. The thick walls of the mould prevent burning and produce a delicious evenly browned 
crust. 


Krusty Korn Kob “Senior’’ Krusty Korn Kob “Junior” 
Catalogue Number Size Catalogue Number Size 
456 6274x1334 in. 458 51éx115¢ in. 


*Patented and trade name registered. 


Bread Stick Pans 


fbb ddd 444 4 


Ww 


wn. 


Style EE 
Catalogue Number 460 


<232-5 Style E (<2-s mAs <=> 
<2>< 22 Catalogue Number 462 “ 2S BS A 
ouoe vous 
Little Gem Little Gem 
9 Cup 12 Cup 
Catalogue Number 464 Catalogue Number 466 


24 


CAST ALUMINUM - - PROCESS HARDENED 


Gem Pans 
Satin Finish 


Graham Gems, crisp on the outside—cornmeal muffins, golden brown and appeti- 
zing, breakfast rolls, piping hot and sweet smelling, pop-overs, heaping high and fairly 
shouting to be eaten—these are the things that appeal to every member of the family. 
But to get the best results, they must be baked in a Wagner Cast Aluminum Gem Pan. 
All Gem Pans are satin finished with edges polished. 


Style B 


Catalogue Number 468 


Style D 


mA A A A A 
Wwee 


Catalogue Number 470 Catalogue Number 472 


Catalogue Number 474 Catalogue Number 476 


Style R 


« oa Sa D 


<> 
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Catalogue Number 478 Catalogue Number 480 
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Regular Skillet 


Rubberoid Handle 


HIS handsome skillet is a special Wagner design. The cool, comfortable rubberoid 

handle is solidly in place—does not turn or work loose. The double lip of the skillet 

permits pouring from either side—a great convenience. It has round sides and is 
deeper than other makes. The bottom is of extra thickness to prevent too rapid heating 
and to insure even heating. 


Catalogue Number Old Number Diameter 
503 3 614 in. 
504 4 7] xk, 
505 5 7% in. 
506 6 85% in. 
507 7 91% in. 
508 8 104 in 
509 9 it she 
510 10 1144 in 
26 
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Buffet Skillet 


With Cast Aluminum Cover 


Catalogue Number Old Number Diameter 

515 5 75 in. 

516 6 85¢ in. 
Frying Pan 


Catalogue Number Old Number Diameter 
520 0 614 in. 
521 1 61% in. 
522 2 7% in. 
523 3 916 in. 
524 4 11 in. 


The handle is cast in one piece with the pan. No rivets to work loose. 


Flaring Skillet Shallow Skillet 


Catalogue Number Old Number Diameter Catalogue Number Old Number Diameter 
537 7 94 in. 547 7 7 in. 

538 8 1014 in. 548 8 884 in. 

539 9 Wl rm 549 9 SP int 

550 10 915 in. 


These two skillets are excellent for use as griddles in frying pan cakes, etc. 
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Griddles 


Aluminum Griddles retain the heat better than any other kind, and require less grease. Many 
persons grease them but once when first used, except for buckwheat cakes, for which they will require 
greasing oftener. They make less smoke than any other style of griddle. For best results, use butter 
or rub with rind of smoked meat. Vegetarians and dyspeptics find cakes baked on an Aluminum 
Griddle much more satisfying. 


Aluminum Handled Griddles 


Catalogue Number Old Number Diameter 
557 7 8% in. 
558 8 934 in. 
559 9 10%4 in. 
560 10 12 \in. 


Wood Handled Griddles 


Bailed Griddle 


Catalogue Number Old Number Diameter 
610 10 105% in. 
612 12 12 in. 

ore xe 18% ra Catalogue Number Old Number Diameter 

a 617 7 85% in. 

618 8 934 in. 

619 9 1034 in. 

620 10 12 in. 


Rapid Heating Griddle* 


This is the most rapid heating Griddle made. It requires less fuel than any other style. The 
bottom of this Griddle is so constructed that the heat is equalized to every part of the surface. 


Bottom of Griddle 
Catalogue Number Diameter 
630 10 in. 
631 11 in. 


*Patented. 


28 


CAST ALUMINUM - - PROCESS HARDENED 


Long Griddle 


Catalogue Number Old Number Size 
637 1 7°4x1634 in. 
638 8 876x1914 in. 
639 9 10 x213¢in. 
640 10 1234x2414 in. 


Broiler 
Satin Finish 
For full description, see page 72 


Catalogue Number 642 


Cake or Meat Turner 
Catalogue Number 973 


Egg Poachers 


The most simple device mzde 
for poaching eggs. Use ina pan 
or skillet partly filled with 
water. Poaches eggs to perfec- 


tion. 

Catalogue Number Capacity 
644 3 eggs 
646 6 eggs 
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SAUCE PANS 


Nursery Sauce Pan 


Convenient for the Nursery or Tourist. Will heat in a few seconds. 


Catalogue Number 648 Size 214x374 in. 


Flaring Sauce Pan 


Catalogue Number Capacity Diameter Depth 


651 2 Pints 6 in. 2%in. 
652 24Pints 634in. 2°%4 in. 
653 SePbintsmeca in: 3S IN: 


Buffet Sauce Pan 
With Cast Aluminum Cover. 


Catalogue Number Capacity Diameter Depth 
661 21% Pints 614 in. 25% in. 
662 3'4Pints 74in. Seine 


Deep Sauce Pan 


Furnished with or without Cast Aluminum Cover 


Catalogue Number Capacity 
672 2 Quarts 
673 3 Quarts 
674 4 Quarts 
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Lipped Sauce Pan 


Furnished with or without heavy Stamped Cover 


Catalogue Number Capacity 
682 2 Quarts 
683 3 Quarts 
684 4 Quarts 
685 5 Quarts 
686 6 Quarts 


Convex Sauce Pan 
With Cast Aluminum Cover 


Catalogue Number Capacity 
691 5 Pints 
692 7 Pints 
693 814 Pints 


Paul Revere Sauce Pan* 
With or without Cast Cover 


Catalogue Number Capacity 
695 2 Pints 


The most beautiful sauce pan made. After 
Paul Revere’s own design in silver. For fudge, 


sauces, etc. A beautiful gift. *Patented 
Egg Whip Cake or Egg Beater 
Catalogue Number 697 Catalogue Number 699 
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Rice Boiler or Combination Sauce Pan 


Complete 
Catalogue Number Capacity 
701 1 Quart 
702 2 Quart 
703 3 Quart 
704 4 Quart 


The lid of the top pan, which is made of heavy spun aluminum, will fit the cast aluminum 
bottom, and either may be used as a sauce pan for general cooking. 


Top Pan Bottom Pan 


This Rice Boiler is the most, beautiful in design as well as practical, and will outwear 
other style boilers. It is impossible to scorch food in it, and it will cook rice, cereals and 
soups to perfection. 


Chafing Dish Spoons Soup Ladle 


= N 
Not only used with the Chafing Dish, 


but desirable for many other purposes. 
Catalogue Number 706 Catalogue Number 708 
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SPOONS 
Flat Spoon Spoon with Hook 


The hook prevents the spoon from sliding 
into the vessel or dish and is also used as 
a finger piece to prevent the spoon from 
turning when stirring batter, etc. 


Catalogue Number Size 
709 11 in. 
710 13 in. 
711 15 in. Catalogue Number Size 

713 11 in. 

714 13 in. 
Preserving Ladles 

s Jar Filler 


¥ A handy article for canning season; not 
» affected by fruit acids. 


Without Hook With Hook Catalogue Number 720 
Catalogue Number Catalogue Number 
716 717 


Strainer Ladle 
Long Handled Ladle Not affected by fruit acids. 
For Punch Bowls or Kitchen Use. 


Catalogue Number Size 
Catalogue Number Size 726 315x12 
722 3%x12 727 384x15 
723 334x15 728 41 6x15 
724 4lex15 
Fruit or Gravy Ladle Fruit Ladle with Hook 
Catalogue No. 730 Size 7 in. Catalogue No. 731 Size 7 in. 
i= 
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Preserving Kettles 


N page 4 are shown cross sec- 
tions of a cast and ordinary 
aluminum kettle. By com- 

paring these cross sections you can 
see the amazing difference between 
the two types of aluminum ware. 
The ordinary kettle is thin; it will 
burn foods easily. It will burn 
through quickly; its lugs are rivi- 
ted on. The Wagner Kettle is 
thick and strong; the extra thick 
bottom protects foods from scorch- 
ing; will not burn through when 
left empty on the stove for a few 
minutes; the lugs are cast in one 
with the kettle. Wagner Cast 
Kettles have no rivets or beads— 
they have a smooth polished sur- 
face throughout. 


A Pyramid of Wagner 
Cast Aluminum Kettles 
makes an attractive dis- 
play in the store or window. 


nmr re 
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Lipped Kettles DasicnDETaOn 


Without Cover With Cover 


A kettle that meets a host of needs—is as adaptable for general cooking as it is for 
preserving. Because of the thick bottom and heat-radiating qualities, it is difficult to scorch 
foods in it. The wide lip and the careful balance of the kettle make pouring easy. Furnished 
with or without heavy stamped cover, except Numbers 744, 746, 750 and 754. 


Catalogue Number Capacity Outside Top Diameter Depth 
732 2 Quarts 71% in. 37% in. 
733 3 Quarts 85¢ in. 41¢in. 
734 4 Quarts 9x in. 46 in. 
736 6 Quarts 1014 in. Sein. 
738 8 Quarts 11/¢ in. 55¢ in. 
740 10 Quarts 12g in. 6 in. 
742 12 Quarts 125¢ in. 615 in. 
744 14 Quarts 131¢ in. ie in. 
746 16 Quarts 134 in. 7i* in. 
750 20 Quarts 1414 in. ve in. 
754 24 Quarts 15; in. 83, in. 
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KETTLES 


Flat Bottom Kettle 


Catalogue Number Capacity 
767 6 Quarts 
768 7 Quarts 
769 9 Quarts 


Furnished with or without Cast Aluminum Cover. In comparing our prices on 
Flat Bottom Kettles with covers with other makes, do not overlook that our covers 


are Cast Aluminum and others are stamped. With Cover this kettle makes an ideal Soup 
Pot or Deep Dutch Oven. 


Scotch Bowl Convex Kettle 


With Cast Aluminum Cover 


This type of bowl is ideal for 
deep fat frying. 


Catalogue Number Capacity Catalogue Number Capacity 
772 3 Quarts 781 5 Pints 
773 4 Quarts 782 7 Pints 
774 5 Quarts 783 814 Pints 
775 6 Quarts 784 10 Pints 
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POTS AND DIPEERS 


Dry 


Convex Pot with Side Handles 
With Cast Aluminum Cover. 
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Catalogue Number Capacity 
791 5 Pints 
792 7 Pints 
793 814 Pints 
794 10 Pints 
VVood Handle Dipper Wood Handle Ladle 
Rubberoid Handle Rubberoid Handle 


Catalogue Number 796 


Size of Bowl, 214x37%< Catalogue Number 798 


Size of Bowl, 214x415 


Paraffin Ladle Cast Aluminum Covers 
for Kettles and Skillets 


Catalogue Number 
800 
801 
Catalogue Number 648 Size 214x37¢ 802 


Diameter 

915 in. 
10!5'in. 
11 1 2 in. 


CAST ALUMINUM - - PROCESS HARDENED 
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STEAM COOKER 


A Steam Cooker is one of the most highly prized utensils by those who understand 
the superiority of this method of cooking. They are not only a great labor saving device, 
but eliminate the possibility of burned foods and burned, sticky pans. A steam cooker is 
indispensable to every household where wholesome foods are a consideration. The only 
objection to steam cookers of the past has been the poor, fragile material from which they 
have been made. Our Cast Aluminum Cooker overcomes this objection—they will last 
for generations. 


Catalogue Number 803 Capacity 6 Quarts 


Each part of this cooker can be used as a separate and distinct utensil in itself. The 
bottom makes an ideal boiling, stewing or preserving vessel, or may be used with lid for 
roasting meats on top of the stove. The upper part makes a convenient utensil for many 
purposes, such as draining fruits, vegetables, macaroni, and straining soups or fruits for 
preserves and jellies; rubbing fruits or vegetables to remove seeds or hulls, and everything 
a colander is used for. 


SS :“:]12 0 O80—0— 
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HEAVY DUTY WARE 


Sauce Pot 


Catalogue Number 806 Capacity, 6 Quarts 


Sauce Pot 
With Heavy, stamped Cover 


Catalogue Number 806 Capacity, 6 Quarts 


Stock Pot 
With Cast Aluminum Cover 
Catalogue Number Capacity Diameter Height 
807 6 Quarts 814 in. 714 in. 
809 9 Quarts 916 in. 815 in. 
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Vegetable Pot 


For Steam Tables 


Catalogue Number Capacity 
810 8 Quarts for 814% in. hole 
812 12 Quarts for 1014 in. hole 


Covers are Cast Aluminum. 


Cast Aluminum Pots will outwear dozens of sheet metal Pots. They are much 
safer and a saving to use. 
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Chests, Assortments and 
Christmas Goods 


Half the work of selling is done if 
you display your merchandise in at- 
tractive settings. In the stores at 
Christmas time, articles that are dis- 
played in opened holiday boxes sell 
much more rapidly than those that are 
merely displayed along with other mer- 
chandise. The suggestion is all that is 
needed. People often haven’t the im- 
agination to visualize articles as gifts, 
but the minute they see them displayed 
in a gift package, they buy. 


Wagner has capitalized on this buying 
trait in planning beautiful gift chests 
of aluminum, and specially packed 
single pieces in holiday boxes. The 
chests have a handsome mahogany 
finish, with polished brass hardware. 
Each chest is a work of art, and would 
cost three or four dollars, if ordered 
from a cabinet maker, yet we furnish 
them at a price much less than their 
cost to us. For wedding or Christmas 
gifts, they are exceedingly popular. 


The assortments of spoons or ladles 
are equally popular, and the single 


pieces, packed individually in handsome 
holly boxes are ideal for Christmas 
business. 


The following are some of the items 
packed in gift boxes: All the Tea 


Kettles, Percolators, Tea and Coffee 
Pots, Casseroles, Paul Revere Sauce Pan, 
Regular Wood Handled Skillets, Grid- 
dles, Low Frame Waffle Moulds, Gem 
Pans, Spoons, Ladles and others. In- 
quire about the Chests and Assortments. 


EE 
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Waffle Moulds 


Round Waffle Mould 
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The principal advantage in Aluminum Waffle Moulds, besides being light, is that 
they retain heat better and make less smoke, for they require less grease. Many persons 
use them very successfully by greasing the pans but once when first used. For further 
description, see pages 75 and 76. 


Catalogue Number Old Number 
827 7 
828 8 
829 9 


All Waffle Moulds are furnished with wood or wire coil handles. Unless specified we 
always ship wood handles. 


Round Waffle Mould—High Frame 


| lea 
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For Vapor or Gas Stoves 


Catalogue Number Old Number 
837 7 
838 8 
839 9 


Frames of all Aluminum Waffle Moulds are Cast Iron, Japanned. 


_eeeeeeeeeeeeeeEeEeEeEeE— ne 
41 


CAST ALUMINUM - - PROCESS HARDENED 


WAFFLE MOULDS 


Square Waffle Mould—High Frame 


For Vapor or Gas Stoves 


Catalogue Number 840. Size 9x9 in. 


Will fit any stove. All wood handles on our Waffle Moulds are equipped with long 
ferrule to prevent burning. Also furnished with wire coil handles if desired. 


Cake and Omelet Baker 


The test of a good cook is often said to be her 
ability to make an omelet. With ordinary uten- 
sils, it is not an easy task, but with this omelet 
baker, any one can make an omelet successfully. 
It is not necessary to turn the omelet with this 
convenient baker, as the pan is built like a waffle 
iron, and can be turned, baking the omelet evenly 
on both sides, and doing it very quickly. This 
utensil can also be used for baking shallow cakes. 
An Omelet Recipe Book attached to every Omelet 
Baker. 

Catalogue Number 841 


Will fit any size or style stove. 
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PATTY MOULDS 


Swedish Cake and Patty Moulds 


Catalogue Number 843 
Catalogue Number 1375 
Catalogue Number 844 
Catalogue Number 1376 
Catalogue Number 845 
Catalogue Number 1377 


g 
__S!oney, oF MFG, Co 


sot) 
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3 Moulds 
3 Moulds 
2 Moulds 
2 Moulds 
2 Moulds 
2 Moulds 


“AS Bene. 


SWED/5,_ 


Old Set No. 
Aluminum 3 
Tron 3 
Aluminum 2 
Iron 2 
Aluminum 1 
Iron 1 


Sets No. 843 and 1375 have three moulds as above illustration. Sets 844 and 1376 
have Hexagon and Heart Moulds. Sets 845 and 1377 have Hexagon and Round Moulds. 


All sets packed in a box like cut. 


Crisp Card Moulds 


Crisps made from these moulds representing Hearts, Diamonds, Clubs and Spades, are ideal 


for serving card party luncheons. 


SIDNEY. OH 


THE WAGNER MANUFACTURI 
~ 10. a 


By serving four persons at a table, each one with one of the 


four shapes, the effect is very pleasing. 


The bottom of the center space of these 
moulds is closed, in which can be served 
any creamed meat, oysters, or vegetables 
garnished around the edges with parsley, 
small radishes or olives. 

By setting the shell on a lettuce leaf and 
filling with a salad is another excellent way 
toserve. The shell filled with an ice or ice 
cream, garnished with fruit, is another 
way to serve. 


Catalogue No. 846—4 Moulds Aluminum 
Catalogue No. 1378—4 Moulds Iron 
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PATTY MOULDS AND TOY WARE 


Crisp Patty Moulds 


These patty shells are used for 
serving creamed oysters, chicken lt ows fame | 
or vegetables; also salads, to- pe J 4 we Hed 
matoes, custards, jellies and ice Ms WAGNER MANUFACTURING C 


cream. Recipe furnished with ev- 
ery set. 


Catalogue Number 848 
2 Moulds Aluminum 


Catalogue Number 1379 
2 Moulds Iron 


Wagner Aluminum Toy Ware 


Griddle 
Kettle 


Skillet 


Tea Kettle 


There is a tremendous demand for these fascinating 
toys—exact duplicates of the full sized Wagner utensils. 
They are perfectly made and finished, and can be used 
for actual cooking with great success. Little girls adore 
these miniature cooking utensils. Every dealer should 
keep a supply on hand throughout the year. For further macs? 
information as to sets and individual pieces see page 74. 


WAGNER 
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SCOOPS 


Our Aluminum Scoops are made in one solid piece, they have no seams or rivets to break or be- 
come loose, the handles are solid, and where the greatest strength is required they are made extra 


heavy to insure stability and perfect shape. 

Never confuse ‘‘Wagner’’ Cast Aluminum Scoops with sheet scoops that bend and break that 
are now offered by some manufacturers and given away by premium houses. 

One Cast Aluminum Scoop will outwear a hundred sheet scoops, making them more economical 
than any other kind of a scoop. 


DESIGN DIVISION 
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A WAGNER CAST ALUMINUM A SHEET ALUMINUM SCOOP 


- pees We here submit two illustrations 
representing the cross sections of a 
“Wagner” Solid Cast Aluminum 
Scoop and a two-piece, hollow- 
handle, sheet scoop. Comparison 
should convince the purchaser of 


PUREA LUMINUM fp , scoops that if durability and lasting 
quality that comes with thickness 
SCOOPS of wall, and the absence of seams 


ARE INDESTRUCTIBLE. and rivets count for any thing, they 


CAST IN ONE PIECE. (NOT STAMPED) will do well to buy only “Wagner” 
yROnCE Lae Cast Aluminum Scoops. 


What Some Grocers 
Have Written Us About 
Aluminum Scoops 


““We bought some scoops of you 
about thirteen years ago, and as 
they show no signs of wearing out, 
we consider it safe to invest in 
more.”” 

“Your Aluminum Scoops are the 
best I have ever seen in my twenty 
years’ experience in the grocery 
business.”” 

“T have 127 of your Aluminum 
Scoops now in use in my three 
stores, and you may send me four 
dozen more.” 

“We have shoveled over 2,400 
barrels of sugar with one scoop, 
which is still as good as new.” 


To jobbers purchasing six dozen or more assorted style scoops, we give free a display rack like 
above illustration. 
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SCOOPS 


Solid Aluminum Sugar Scoop 


Catalogue Number Old Number Size 
900 0 3 x 8Win. 
901 01 4 x10 in. 
90114 1 4 xll_ in. 
902 2 GH sale} “shee 
903 3 5x14 — in. 
904 4 6144x154 in. 


Catalogue Number 906 
Size 414x12 


This scoop can be used for many purposes; it is narrow at the mouth for the conven- 
ience in filling bags. 


We have sold large quantities of these scoops to salt factories, and they report them 
giving excellent satisfaction. 


Flaring Coffee Scoop 


Catalogue Number 907 
Size 834x157 


This scoop can be used for many purposes. Especially good for coffee, cereals, crack- 
ers, etc. 


Narrow Scoop 


Catalogue Number 908. Size 234x9 in. 


All measurements include handles. 
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SCOOPS 


Solid Aluminum Coffee Scoop 


Catalogue Number Old Number Size 
911 1 3 x 8l44in. 
91114 1% 31x 9 in. 
912 2 4 x 9l4in. 
913 3 416x1l__ in 
914 4 5 x1214 in. 
915 5 6 x14 in. 

Wood Handled Coffee Scoop 
Handles Rubberoid Finish 

Catalogue Number Old Number Size 
921 1 3 x 834 in. 
921146 1% 316x 914 in. 
922 2 4 x10 in. 
923 3 416x111 in. 
924 4 516x133, in. 
925 5 6 x1416 in. 


The above coffee scoops are used for many purposes besides tea and coffee. 


Solid Aluminum Confectionery Scoop 


Catalogue Number 926. Size 23(x83<¢ in. 


Wood Handled Confectionery Scoop 


Catalogue Number 928. Size 2!5x8 in. 


The above scoops are also used for spices, etc. 
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SCOOPS 


Thumb Scoop 


Catalogue Number 930. Size 3x74 in. 


The above scoops are used for confectionery, tea, spices, etc. 


Solid Aluminum Ice Scoop 


Catalogue Number 932. Size 3x10l4 in. 


Wood Handled Ice Scoop 


Catalogue Number 934. Size 3x93 in. 


The most durable Ice Scoops on the market. They never rust. 
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Catalogue Number Old Number pee 
936 1 21 YaSIGN DIVISION 
937 2 3 x44 
938 3 314x53 
939 4 354x534 
a Wood Handle Ice Cream Spade 


Solid Handle Ice Cream Spade 
SS - 
—=_ Dp Catalogue Number Old Number Size 


941 1 11 in. 
Catalogue Number 940 Size 1134 in. 942 2 12 in. 


Ice Cream Pail Forms 


| 


No dealer can do without a set of these pail forms. 
Wagner forms will not wear out. 


Catalogue Number 


944 1 Pint Sefton Wire Bail Pail Form 
945 1 Quart. Sefton Wire Bail Pail Form 
946 1 Pint. Yale and Northland Pail Form 
947 1 Quart. Yale and Northland Pail Form 
948 1 Pint. Tall or Regular Pail Form 
Bee 1 Quart. Tall or Regular Pail Form 
0 1 Pint. Crunden Pail Form 0 
951 1 Quart. Crunden Pail Form eas cash 


Candy Trays 


These Candy Trays will outwear a dozen of the sheet metal kind, but they do not cost 
a dozen times as much. 


Catalogue Number Old Number Size 
962 1 734x 9in., 1 in. flare 
963 2 734x11 in., 1 in. flare 
964 3 734x13 in., 1 in. flare 
965 4 734x19 in., 1 in. flare 
966 5 734x 9 in., 114 in. flare 
967 6 734x 9 in., 23¢ in. flare 
968 1] 8x21 in., 215 in. flare 


Made in sizes to fit the standard cases. 
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SPADES AND LADLES 


Ice Cream Mould Filler 
Straight Handle 


Catalogue Number 970, 61% in. blade 
With thumb support 


Lard Spade 


Catalogue Number 972, Old Number 2 
Size 314x101 in. 


Lard or Transfer Ladle 
For transferring Lard, Ice Cream, etc. 


 & Catalogue Number 974. Old Number 3 
Size 634x914 in. 


: Dipper 


A kitchen or measuring dipper; capacity 
J is actual. 


Catalogue Number Capacity 
978 1 Pint 
979 1 Quart 


ss 
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Ice Cream Mould Filler 
Trowel Handle 


Catalogue Number 971, 614 in. blade 
With thumb support 


Wood Handle Lard Spade 


Can also be used as a cake and meat turner. 
——aeeeo 


Catalogue Number 973, Size 3114x1234 


The Lard Spade is a very handy tool 
for any store handling compound lard. 


Lard Ladle 


For Lard, Sausage, Ice Cream, etc. 


Catalogue Number Old Number Size 


975 1 314x 9 in. 
976 01 4 x10 in. 


Large Dipper 


Hollow Handle to insert wood handle if 
desired. These dippers can be furnished 
extra heavy for manufacturing purposes. 
Prices quoted upon application. 


Catalogue Number Capacity 


980 2 Quart 
981 4 Quart 
982 51% Quart 
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Measure Funnel 
Catalogue 
Number Capacity 
988 1 Pint 
989 1 Quart 
990 2 Quart 
991 1 Gallon 


Cast Aluminum Meas- 
ures and Funnels must 
be rinsed with water after 
using for vinegar or other 
liquids containing acid. 


“Last Longer”’ 


“We have been using your aluminum 
funnels and measures for vinegar for 
some time, and find them most satis- 
factory. We have heretofore been unable 


Catalogue Number Capacity to obtain measures and funnels that would 
984 1 Pint last for any length of time for this pur- 
985 1 Quart pose.” 
986 2 Quart 
987 1 Gallon 
Capacity stamped on each measure con- Cast 
forming to State laws. Aluminum 
pele Crushed Fruit 
icKie€é Dipper Ladle 
x Oo == Ff / 
a) 
Dp / a 
Catalogue Number 992 Catalogue No. 996 
Capacity, 1 Pint Size: Diameter of bowl 2!4 in, 1 in. 


deep; handle 9 in. long. 


Peel—for Bakers’ Use 


= 


Catalogue Number 


1001 Size of blade, 6x12 in. 
1002 Size of blade, 9x18 in. 
1003 Size of blade, 7x30 in. 
1004 Size of blade, 8x36 in. 


These are giving excellent satisfaction, and last much longer than wood peels. 
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BUTCHER’S COUNTER PAN 


For Hamburger, Sausage, etc.—Furnished with or without handles. Also used as a 
large baking pan for beans, meat pies, etc. 


Catalogue Number Old Number Size 
1005 1 24x 934x13%4 in. 
1006 2 2144x1034x141% in. 
1007 3 2144x1114x161% in. 
1008 4 214x1234x1814 in. 


Lamb Cake Mould 


Made in Aluminum and Cast Iron 
Catalogue Number 1009—Aluminum 


Catalogue Number 1390—Cast Iron 


These moulds are used extensively for festivals and any time that a Lamb Cake would 
be appropriate or novel. A cake baked in these moulds, when iced and covered with 
cocoanut resembles a veal lamb. Also used for forming meats and in moulding gelatine. 
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Cast Iron—Nickel Plated 


For customers who want the finest in cast iron ware, nothing can equal Wagner Cast 
Iron, Nickel Plated. We are the pioneer manufacturers of this beautiful ware, with hand- 
some shapes, smooth surfaces and highly polished, nickel plated finishes inside and out. 


All of our Iron Ware is made from the best grade of iron obtainable. Its smooth sur- 
face makes it superior to any other make. All Nickel Plated Ware is shipped wrapped in 
paper and well packed, insuring against breakage or rusting. 


Note: Sometimes water in certain localities causes iron ware to rust or discolor 
articles in it. This can easily be prevented by treating the ware as follows: 


To obtain the best results with cast iron cooking utensils, before using the first time, 
heat the article and grease with lard, then let it stand in a warm place for some time. This 
will prevent rusting or food becoming discolored. 
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Regular Skillet 


Shipping Weight per Quantity in barrel, 
bbl. 


Catalogue Number Old Number Diameter Bottom about 


1012 2 600 Ibs. 400 
1013 3 525 lbs. 300 
1014 4 i in. 490 lbs. 225 
1015 5 634 in. 480 Ibs. 165 
1016 6 714 in. 470 lbs. 120 
1017 7 834 in. 460 lbs. 110 
1018 8 87% in. 450 lbs. 100 
1019 9 934 in. 440 lbs. 75 
1020 10 10)4 in. 430 lbs. 65 
1021 1l 107 in. 420 lbs. 55 
1022 12 1134 in. 400 Ibs. 50 
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CAST IRON—NICKEL PLATED 


Wood Handled Skillet 


Shipping Weight per Quantity in barrel, 
bbl. 


Catalogue Number Old Number Diameter Bottom about 
1025 5 6% in. 480 lbs. 165 
1026 6 7% in. 470 lbs. 120 
1027. 7 73% in. 460 lbs. 110 
1028 8 8 in. 450 lbs. 100 
1029 9 8) in. 440 lbs. 75 
1030 10 9% in. 430 lbs. 65 

Handled Griddle 
Catalogue Number Old Number Diameter 
1036 6 73¢ in. 
1037 7 85¢ in. 
1038 8 934 in. 
1039 9 1034 in. 
1040 10 WA sts 
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High Grade Cast Iron 


factory and enduring ware for kitchen use. Wagner Polished Iron Ware 

is cast from the best grades of iron obtainable. The result is clean, 
smooth, flawless castings and the very highest possible wearing qualities. It is 
finely finished, and the inside of each piece is highly polished. 


Nee to solid cast aluminum, Polished Cast Iron Ware is the most satis- 


All our kettles and pots are provided with ears of our own special design, 
and constructed so that they form a perfect check for the bail, so that when 
emptying the contents of the utensil, burning of the fingers is prevented. The 
name ‘‘Wagner”’ is cast on the bottom of each piece of ware. See that you get 


no other. 5 
PATENT OFFICE ; 
Good display is one of the keynotes of modern OCT 4 1949 
retailing. Realizing this, we have designed an un- 
usually attractive display rack for our skillets and DESIGN DIVISION 


griddles. It is beautifully made and finished and 
the use of it has greatly increased the sale of these 
two staple items for our dealers. We furnish either 
the skillet or griddle rack free for our dealers on 
their request. 


\ 


\ 
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The Wagner Skillet Display Rack 
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Cast Iron Skillets 


Th Regular Skillet 


Shipping Weight per Quantity in barrel, 
bbl. 


: ; Catalogue Number Old Number Diameter Bottom about 
a 1052 2 47K in. 600 lbs. 400 
} 1053 3 5M in. 525 lbs. 300 
19 1054 4 5imin. 490 Ibs. 225 
is 1055 5 634 in. 480 Ibs. 165 
7 1056 6 7 in. 470 lbs. 120 
4 1057 7 814 in. 460 lbs. 110 
by 1058 8 87g in. 450 Ibs. 100 
1 1059 9 934 in. 440 lbs. 75 
| 1060 10 1014 in. 430 lbs. 65 
: ] 1061 11 10% in. 420 lbs. 55 
1062 12 1134 in. 400 lbs. 50 
1063 13 WY she, 140 lbs. 12 in box 
1064 14 13 in. 160 lbs. 12 in box 
1 


Numbers 1063 and 1064 have opposite side handles for ease in lifting. 
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Cast Iron Skillets 


Wood Handled Skillet 


New Design. Same as our aluminum skillet. These are deeper than our regular skillet. 


Shipping Weight per Quantity in barrel, 
bbl. 


Catalogue Number Old Number Diameter about 
1075 5 6 lin. 480 lbs. 165 
1076 6 7 gin. 470 “ 120 
1077 7 734 in. 460 “ 110 
1078 8 8lgin. 450 “ 100 
1079 9 8l4in. 440 “ 75 
1080 10 9 in. 430 “ 65 


Extra Deep Skillet 


Old Shipping Weight per Quantity in barrel, 
Catalogue Number Number Diameter Bottom bbl. about 
1088 8 9 in. 420 70 
1089 9 934 in. 410 60 
1090 10 1014 in. 410 50 


This skillet is particularly adapted for frying articles requiring considerable grease 
such as doughnuts, etc. 


Shallow Skillet 


This convenient skillet serves two purposes—can be used either as a skillet or as a griddle. 


Diameter Shipping Weight, 


Catalogue Number Old Number Bottom per bbl. 
1097 // 7 in. 350 lbs. 
1098 8 ~ 88 cin. 400 lbs. 
1099 9 9 in. 410 lbs. 
1100 10 9!o in. 420 lbs. 
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GRIDDLES 


Wheat cakes, cornmeal cakes, buckwheat cakes, with their accompaniments of maple 
syrup and bacon or sausages—is there anything more enjoyable! Yet many housewives 
have abandoned this favorite food, because they found it too much work, and too unsatis- 
factory in results, on the poorly made griddle which they had. 


Wagner has always been famous for fine cast iron ware, and of all that ware, none is 
better or more universally satisfactory than Wagner Cast Iron Griddles. They are made 
of the best grade of iron obtainable. They are smoothly and flawlessly cast. Their surface 
is clean and polished. 


On such a griddle, cakes can be baked to perfection. The raised bottom of the 
griddle allows the heat to circulate uniformly under the entire surface. The smooth, 
polished surface prevents the sticking of cakes. There is a big business to be had in these 
fine griddles, which are superior to any other make of iron ware. 


Handled Griddle 


Shipping Weight, Quantity in barrel, 
Catalogue Number Old Number Diameter per bbl. about 
1106 6 734 in. 490 lbs. 180 
1107 7 8% in. 480 lbs. 150 
1108 8 934 in. 460 lbs. 120 
1109 9 1034 in. 450 lbs. 96 
1110 10 12a: 430 lbs. 75 


Bailed Griddle 


Shipping Weight, Quantity in barrel, 
Catalogue Number Old Number Diameter per bbl. about 
1120 10 10° in. 440 lbs. 100 
1122 12 11%% in. 420 lbs. 85 
1124 14 14 in. 380 Ibs. 65 
1126 16 157 in. 350 lbs. 50 
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CAST IRON GRIDDEES 


Wood Handled Griddle 


All Wood Handles are firmly attached so they will not come loose or turn. They 
provide a cool, clean handle for these most popular utensils and improve the appearance 


greatly. 
Shipping Weight, Quantity in barrel, 
Catalogue Number Old Number Diameter per bbl. about 
1137 7 824 in. 480 lbs. 150 
1138 8 934 in. 460 lbs. 120 
1139 9 1034 in. 450 lbs. 96 
1140 10 12. in. 430 lbs. 75 
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LONG CAST IRON GRIDDLES 


“Wagner” Griddles are perfect and make baking of cakes a pleasure. The long 
griddles have plain smooth surfaces. They never warp and cakes do not stick to the surface. 


Long Griddle 


Plain Smooth Castings 


Old Shipping Weight, per Quantity in barrel, 
Catalogue Number Number Dimensions bbl. about 
1147 7 7°6x1684 in. 360 lbs. 70 
1148 8 876x193 in. 350 lbs. 40 
1149 9 10x21) in. 330 lbs. 30 
1150 10 1234x2434 in. 300 lbs. 20 
1151 11 1314x25_ in. 280 Ibs. 16 
Long Griddle, Bailed 
Plain Smooth Castings 
Catalogue Number Old Number Catalogue Number Old Number 
1157 7 1159 9 
1158 8 1160 10 


Dimensions, etc., same as Long Griddle without Bail. 


Flat Bottom, Long Griddle 


EEE a ee) 


Plain Smooth Castings 


Shipping Weight, per Quantity in barrel, 
bbl. 


Catalogue Number Old Number Dimensions about 
1168 8 9°4x1934 in. 350 Ibs. 40 
1169 9 1044x214 in. 330 lbs. 30 


All ware marked Plain Smooth Castings are not polished but have a finely finished 
cast iron surface, free from flaws or rough places. 
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PATENT OFFICE 


CAST IRON KETTLES OCT 4 1949 


DESIGN DIVISION 
Scotch Bowl 


An ideal utensil for deep fat frying. With its deep, 
rounded sides it is equally convenient for use on top of 
the stove or set down over the fire—on a wood or coal 


stove. 
Shipping 

Catalogue Old Weight, Quantity in 

Number Number Capacity per crate crate 
1172 2 3 Quarts 55 Ibs. 12 
1173 3 4 Quarts 65 lbs. 12 
1174 4 5 Quarts 90 lbs. 12 
1175 IS 6 Quarts 90 lbs. 12 


Yankee Bowl 


Another very popular utensil, especially suitable 
for deep fat frying. It has extra deep, rounded sides, 
so that it can be set down over the fire on a wood or 
coal stove. It can be used equally well on the flat top 
of the stove. 


Shipping 
Catalogue Old Weight, Quantity in 
Number Number Capacity per dozen crate 
1182 2 4 Quarts 75 Ibs. 12 
1183 3 6 Quarts 85 lbs. 12 
1184 4 7Quarts 100 Ibs. 12 
1185 5 9Quarts 120 1bs. 12 


Maslin Kettle 


Shipping 
Catalogue Weight, Quantity in 
Number Capacity per crate crate 
1194 4 Quarts 40 lbs. 6 
1196 6 Quarts 50 lbs. 6 
1198 8 Quarts 70 lbs. 6 
1202 12 Quarts 95 Ibs. 6 
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CAST IRON KETTLES 


Regular Kettle 


Shipping Weight, . 


Catalogue Number Old Number Capacity per crate Quantity in crate 
1206 6 4 Quarts 35 lbs. 6 
| 1207 7 6 Quarts 45 Ibs. 6 
iL] 1208 8 8 Quarts 55 lbs. 6 
: 1209 9 10 Quarts 65 lbs. 6 
¥ J 
i 
it) Low Kettle 
} 


Shipping Weight, 


Catalogue Number Old Number Capacity per crate Quantity in crate 
if 1217 7 5 Quarts 40 lbs. 6 
1218 8 6 Quarts 45 lbs. 6 
1219 9 8 Quarts 55 lbs. 6 
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CAST IRON KETTLES 


Flat Bottom Kettle PATENT OFFICE 

OCT 4 1949 

DESIGN DIVISION 

Shipping Weight, per 
Catalogue Number Old Number Capacity crate Quantity in crate 

1226 6 4 Quarts 40 Ibs. 6 
1227 7 6 Quarts 50 Ibs. 6 
1228 8 7 Quarts 60 lbs. 6 
1229 9 9 Quarts 75 lbs. 6 
1230 10 12 Quarts 80 lbs. 6 
1232 12 16 Quarts 85 Ibs. 6 


Furnished with or without Cast Iron Drip Drop Cover. With Cover it makes an ideal 
soup pot or deep Dutch Oven. 


Flat Bottom Bulged Pot 


Shipping Weight, per 


Catalogue Number Old Number Capacity crate Quantity in crate 
1237 7 6 Quarts 50 lbs. 6 
1238 8 8 Quarts 60 lbs. 6 
1239 9 11 Quarts 75 lbs. 6 


ooo ooo eo soo 
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Regular Bulged Pot 


Shipping Weight, per 
Catalogue Number Old Number 


Capacity 


crate Quantity in crate 
1247 7 7 Quarts 50 lbs. 6 
1248 8 9 Quarts 60 lbs. 6 
1249 9 12 Quarts 70 lbs. 6 


Eccentric Pot 
New England Style 


Shipping Weight, per 
Catalogue Number Old Number 


Capacity crate Quantity in crate 
1257 7 8 Quarts 50 lbs. 4 
1258 8 12 Quarts 60 Ibs. 4 
1259 9 15 Quarts 70 Ibs. 4 
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“Drip Drop” Round Roaster’ 


(Dutch Oven) 


To make the toughest roast tender, to simmer chicken, to bake or boil or fry, to make 
a pot roast like mother used to make it, and to get from the cheaper cuts the same flavor 
and palatability found in the choicest, tenderest cuts, the Wagner ‘‘Drip Drop” Roaster is 
the utensil to use. It is absolutely air-tight and self-basting; roasts on top the stove as 
well as in the oven. 


Dozens of raised angle points inside the cover catch the moisture rising from the 
cooking and drop it back over the roast, basting it constantly in the rich juices of the 
cooking meat. The toughest beef or chicken yields to its magic. And every bit of savory, 
flavory juice is conserved by the air-tight cover. The thick, seamless cast walls and cover 
surround the meat with the even, slow-cooking heat so necessary to moist, tender roasts. 
Dry, charred meats are almost impossible in this wonder roaster. 


Shipping Weight, per 


Catalogue Number Old Number Capacity crate Quantity in crate 
1266 6 21% Quarts 100 Ibs. 12 
1267 7 3% Quarts 120 Ibs. 12 
1268 8 5 Quarts 160 lbs. 12 
1269 9 6 Quarts 180 lbs. 12 
1270 10 8 Quarts 130 lbs. 6 
1271 11 12 Quarts 140 Ibs. 6 


The closed Drip-Drop with 
its tight lid and convenient 
handle and bail. 


*Patented 
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“Drip Drop” Oval Roaster’ 


Plain Smooth Castings 


Catalogue Number 
1281 
1283 
1285 
1287 
1289 


Old Number 


Oonunwre 


Like the round “Drip Drop”’ Roaster, this 
oval roaster has the self-basting cover. This 
feature insures tender, juicy meats, and pre- 
vents dry, scorched foods. It is a very 
economical utensil, as baking can be done in 
it on top of the stove, with just as successful 
results as when it is used in the oven. The 
oval shape is the only proper shape for fowl. 
Nos. 1, 3 and 5, are most suitable for chicken 
and smaller fowl; Nos. 7 and 9, are best for 
turkeys and larger fowl. 


*Patented 
Size Capacity 
6°4x11in. 27% Quarts 
8 x12 in. 4 Quarts 
914x144 in. 5s Quarts 
107x154 in. 9 Quarts 
1234x181 in. 1414 Quarts 


The correct shape for roast or fowl. 
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Dutch Oven With Legs 


PATENT OFFICE 


OCT 4 1949 


DESIGN DIVISION 
Shipping Weight, per 
Catalogue Number Old Number Capacity crate Quantity in crate 
1298 8 5 Quarts 140 lbs. 12 
1299 9 6 Quarts 160 lbs. 12 
1300 10 8 Quarts 210 lbs. 12 
1301 11 12 Quarts 270 lbs. 12 


Campers and auto tourists find this type of Dutch Oven ideal. The legs permit it 
to be placed over the fire, and the cover with deep rim allows fuel to be placed on top. 
With this convenient utensil, whose air-tight lid keeps all the moisture within the utensil, 
the most delicious cooking can be done. The polished surface of the roaster inside makes 
it easy to clean. : 


Square Iron Heater 


Catalogue Number 1305 
Size 11x11 in. 


Furnished either polished or plain surface. 


Round Iron Heater 


Catalogue Number 1308 


Diameter 10!5 in. 


Furnished either polished or plain surface. 


—— 
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Cake Mould 


Plain Smooth Casting 


Catalogue Number 1310 


Diameter 10 in. 


Danish Cake Pans 


Extra heavy to retain heat. Plain Smooth Castings. 


Style No. 1 
For baking Danish Aebleskiver or Apple Seiee 


Cake as some call them, because they are round, 
resembling an apple. Also known as Nor- 
wegian Munk Pans for baking Pfurten Cake. 


Catalogue Number 1312 


Diameter, 9 inches, Cakes 214x14 in. deep. 


Style No. 2 


Used for the same purpose as Style 
No. 1. This pan is sometimes used for 
poaching eggs. 


Catalogue Number 1314 


Diameter, 98g in. Cakes 23¢x11¢ in. deep 


Swedish Plett Pan 
Plain Smooth Casting 
For baking Swedish Pletter Cake, also used for baking many other 


varieties of cakes and for frying eggs. 


Catalogue Number 1316 


Diameter, 914 in. Cakes 27¢x3¢ in. deep 


oe 
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“KRUSTY KORN KOB” MOULD 


One of the most delicious and popular hot breads served today is the “Krusty Korn 
Kob”’ made in the Wagner mold. This mold produces delicate, crisp, golden brown corn- 
bread, shaped just like an ear of corn, but infinitely more delicate and appetizing than old- 
fashioned cornbread. The demand for this mold is rapidly growing; keep a supply on hand. 


Krusty Korn Kob, Senior Krusty Korn Kob, Junior 
Catalogue Number 1318 Catalogue Number 1319 
Size 6724x1334 Size 57%x11% 


*Patented and trade name registered. 


LITTLE GEM PANS 


These little gem pans make delightful muffins 
or gems. They are especially desirable for luncheons 
or teas, as well as making breakfast muffins. Their 
size makes them novel for use on many occasions, as 
well as useful for all-around service. 


Twelve Cup Little Gem 
Catalogue Number 1320 


D> Nine Cup Little Gem 
can a Catalogue Number 1321 


All Gem Pans are Plain, Smooth Castings 
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Gem Pans 


Graham Gems, crisp on the outside—cornmeal muffins, golden brown and appetizing, 
breakfast rolls, piping hot and sweet smelling, pop-overs, heaping high—These are the 
things that appeal to every member of the family. They are unusually good when cooked 
in the dainty gem pans of Wagner Iron Ware. 


= TA 7 a Style A 
: Catalogue Number 1322 


Style B 


Catalogue Number 1323 


Style C 
Catalogue Number 1324 


Style D 
Catalogue Number 1325 


Bread Stick Pans 
Wid dd dda, 
| tal Dad tad sd ah hh 4d) 
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Style E Style EE 
Catalogue Number 1326 Catalogue Number 1327 


All Gem Pans are Plain, Smooth Castings 
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Our Gem Pans are far superior to other makes and give better results than sheet 
metal pans on account of retaining and equalizing the heat better. 


Gem Pans 


Style G 


Style F 
Catalogue Number 1329 


For Vienna Rolls 


For Vienna Rolls 
Style I 


Style H Catalogue Number 1331 
Catalogue Number 1330 


Style O Style Q 
Catalogue Number 1334 Catalogue Number 1335 


Style R Style S 
Catalogue Number 1336 Catalogue Number 1337 


All Gem Pans are Plain, Smooth Castings 
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GEM PANS 
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Style T Style U 
Catalogue Number 1338 Catalogue Number 1339 


“Wagner” Improved Broiler 


Patented 


Extra Smooth Castings 


The Channels for catching the juices of the meat do the work perfectly and the open- 
ings to allow the heat to pass through being only on the sides of the raised channels, do not 
allow any of the juices to pass through, but preserve them all. In our Improved Broiler 
we think we have attained perfection in broilers. It can be used with equal results on gas, 
gasoline or ordinary cook stoves. It can also be used for toasting bread on any kind of 
stove. The long wood handle is also a feature that will be appreciated. Cover furnished 
with each Broiler. 


Catalogue Number 1350 Shipping Weight, per dozen, 48 lbs. 
Quantity in barrel about 60 
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SKILLETS 
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DESIGN DIVISION 


“National” Skillet 
Polished Inside 


Dealers very often have a demand for an exceedingly low-priced skillet, or desire 
a utensil that can be featured in sales as a special for quantity selling. 


The National Skillet has been made to meet this need. It is not the equal of our 
regular skillet, but it is neat and well finished, and equal to many so-called extra finished 
skillets which other manufacturers offer. It is the lowest priced buy in our line. 


We would not advise our customers to use this skillet in place of our regular goods, 
but they can be handled in addition to these, to meet the low price demand. They will 
give better satisfaction than wrought iron or steel skillets, as they will not warp. They 
have raised bottoms to equalize heat. Articles cooked in them will not adhere to the 
skillet or become discolored. 


Catalogue Number Old Number 
1357 7 
1358 8 
1359 9 


These skillets are packed in barrels containing about one hundred skillets. 
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The best line of Toy Hollow Ware on the market. Great pride is taken in 
furnishing these goods in first class style, as they are exact fac-similes of the full 
sized Wagner Ware. They are rapid sellers wherever introduced. Wagner Toy 
Cooking Utensils can be bought individually or they come in five assortments. 
All are made in either Iron or Aluminum. Toy Waffle Irons can be furnished 


in individual boxes. 
Diameters 414 in. 


IRON ALUMINUM 
Catalogue Number Article Catalogue Number Article 
1365 Skillet 850 Skillet 
1366 Griddle 851 Griddle 
1367 Waffle Iron 852 Waffle Iron 
1368 Kettle 853 Kettle 
1369 Tea Kettle 854 Tea Kettle 


Set No. 4 Set No. 5 Set No. 3 
(Three Pieces) (Four Pieces) (Five Pieces) 
Set No. 1 Set No. 2 

(Three Pieces) (Four Pieces) 
Skillet Skillet 

Waffle Iron Waffle Iron 
Kettle : Kettle 

Tea Kettle 
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WAFFLE IRONS 


“Wagner” Ball Bearing 
Waffle Iron* 


~~ 
J 
Years ago when the Wagner Waffle Iron was 


placed on the market with the exclusive Wagner 

ball-bearing construction it was recognized as the 

, highest standard in design and quality. It still 

— maintains its leadership—because of its simplicity, 

| j [| durability and the perfect results which it gives. 
I 


| 

\ The ball-bearing construc- 
} \ tion embodies two half-balls cast 
solid on the pans, which form 
a perfect ball when placed to- 
gether in the socket of the ring. 
This feature allows the pans to 
be raised and revolved perfectly 
at any angle, and allows the use 
of the Wagner Waffle Iron (even 
in the low frames) on gas or 
gasoline as well as the ordinary 
cooking stove. The pans are 
not locked together. They come 
apart simply by lifting the top 
pan and leaving the lower pan 
in the ring. The housewife can 
take up the lower pan and turn 
the waffle out without the use 
of a fork. This feature also 
makes washing very simple. 


Wagner pans are interchange- 
able, there being neither a top 
nor bottom pan. Every Iron 
has a heavy bail. The Irons 
are made with either the wooden 
or wire coil handle. 

*Patented 
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WAFFLE IRONS 


Round Waffle Iron 


Catalogue Number Old Number 
1407 7 
1408 8 
1409 9 


Unless otherwise specified we always ship wood handled irons. 


The above illustration will show how easily the Wagner Waffle Iron is taken apart. 
The pans are not locked together, and for greasing them or to separate them to wash, all 
that is necessary is to simply lift the top pan by the handle, leaving the lower pan in the 
ring. The ball bearing allows the pans to be revolved perfectly at any angle when raised 
by the handles, so that it can be used on a gas or gasoline stove as well as any other stove. 
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HIGH FRAME WAFFLE IRONS 


Ball Bearing 


These Waffle Irons have been designed especially for use on gas and gasoline stoves. 
All of our Waffle Irons are equipped with bails instead of side handles, making them more 
convenient to handle and taking up less room on the stove. 


Since we have modernized and simplified the construction of Waffle Irons, they have 
become almost as staple as griddles, for it is no more trouble to bake delicious waffles than 


it is to bake griddle cakes of any kind. 


A card of recipes is furnished with every iron. 


All irons may be had in either wood or wire coil handles, but unless otherwise specified 
we always ship wood handled irons. All frames are neatly Japanned. 


Round High Frame 


Waffle Iron 


Patented 
Catalogue Number Old Number 
1417 7 
1418 8 
1419 9 


High Frame Square 


Waffle Iron 


Patented 


Catalogue Number 1420 


Size 9x9x314 in. high. Bakes four 
square waffles 3!4x3!4 in. Will fit any 


stove. 


77 


CAST IRON - - - - DE LUXE FINISH 


TWIN WAFFLE IRON 


Ball Bearing 


The Twin Waffle Iron is an excellent size for large family or boarding house use. Its 
capacity is six waffles, size 2°¢x4 in.—three in each pan. The pans of this Waffle Iron are 
extra deep. It can be used on any style stove, and will fit a one burner hot plate. 


The ball-bearing feature on all of our Waffle Irons, enabling the revolving of the pans 
at any angle, is not only original with Wagner Waffle Irons, but the design of our Twin 
and Hotel Waffle Irons is also original and our own pattern. Others have imitated them 
but no other make will operate with the ease, or are as well finished as the original ‘‘Wagner.”’ 


This design is also made with wire coil handles. 


Catalogue Number 1421 
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HOTEL WAFFLE IRON eevomcon 


Ball Bearing 


Patented 


The capacity of the Hotel Waffle Iron is twelve waffles at one filling, each pan baking 
three waffles 2°¢x4 in. The pans are considerably deeper than other waffle irons, allowing 
the batter to rise and bake a much lighter waffle than if baked in shallow pans. The frames 
and pans are arranged so they can be used on any regular gas or gasoline stove. The 
frames and rings to all of our Waffle Irons are japanned. This style is also furnished with 
wire coil handles. 


Catalogue Number 1422 


Dimensions, 1014x21!j in. 
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HOTEL WAFFLE IRON 


Hotel Waffle Iron 
With Gas Stove 
Ball Bearing 


Stove Frame made of heavy steel with separate burner under each pan. 
Specify for natural or artificial gas. 


Complete as shown. Also made with wire coil handles. 


Catalogue Number 1423 


Hotel Griddle 
With Gas Stove 


This Griddle is extra heavy to retain heat. The top is highly polished. Complete as 
shown. Specify for natural or artificial gas. 


Catalogue Number 1425 
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WAFER IRONS 


A Plate of Rolled Wafers 


The only Modern and Up-to-date Wafer Iron on the market. 


These wafer irons, so popular now, for baking the many varieties of thin wafers, are 
made on the same principle as our Waffle Irons. The pans separate at the hinge, and the 
ball bearing which allows the pans to revolve on a gas stove is a feature found only in 
Wagner Waffle and Wafer Irons. 


No. 1 No. 2 
Catalogue Number 1450 Catalogue Number 1451 


With Wood Handles With Long Steel Handles 


Both styles are the same size (pans 514 in. in diameter) and will fit any size or style stove. 
We always ship No. 1450 unless No. 1451 is specified. 


Book of Recipes with every Iron. 
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CAKE AND OMELET BAKER 


Making an omelet in an ordinary skillet is a difficult task. With this convenient 
utensil, delicious omelets can be made—and made very quickly. One of the secrets of a 
good omelet is quick, deft handling, and this double pan, heated both top and bottom, 


permits such action and insures a perfect omelet. The pans are also useful for baking many 
delightful cakes. 


Pans are polished inside. Frames japanned. 
Catalogue Number 1458 


TIMBALE IRONS 


Nickel Plated 


Oo i 6 &® 
it 


For making Timbales and Fancy Patty Shells. They are used for creamed mixtures 


such as chicken, sweetbreads, peas, oysters, etc. Each iron is furnished with a long wire 
handle with wood hand piece, and book of recipes. 


Catalogue Number 1380—Plain Round 
Catalogue Number 1381—Fluted Round 
Catalogue Number 1382—Fluted Oval 
Catalogue Number 1383—Fluted Heart 
Catalogue Number 1384—Fluted Club 
Catalogue Number 1385—-Fluted Diamond 
Catalogue Number 1386—Fluted Spade 


eS OO $e 
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HAM BOILER 


Plain,!Smooth Casting 


Old No. 8 


Catalogue Number 1508 Size 12x22x10%4 in. 
Shipping Weight 38 lbs. 


Sealing Wax Ladle Sealing Wax Ladle 
Wood Handle Iron Handle 
Catalogue Number 1512 Catalogue Number 1514 
Diameter 334 in. Diameter 314 in. 
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SWIFT SERVICE FRUIT PRESS AND SAUSAGE 
STUFFER ATTACHMENT 


Adapted for pressing fruits, meats Swift Service Fruit Presses and Sausage 
vegetables, etc. It is simple in construc- Stuffers may be had with either solid 
tion, having few parts, making it durable, handles or hinged pressure bar. 
easy to keep clean and reasonable in price. CatalocuetNumber Cavacity 

1522 2 Quarts 

The castings are nicely japanned. 1523 3 Quarts 
Cylinders are of bright tin. The plunger 1524 4 Quarts 
and bottom plate are of gray iron, and 1526 6 Quarts 
unusually heavy, being the parts needing ioaa peeouanre 
the greatest strength. 1532 12 ture 


A special feature of this press is the 
hinged pressure bar, which can be in- 
stantly placed on screw or removed at 
point where pressure is required, without 
starting it each time from the top of the 
screw. 


The Sausage Stuffer Attachment as 
shown above consists of a sheet metal re- 
tinned cylinder attached to a bottom plate 
of gray iron and stuffing tube. 


The Stuffer attachment is more easily 
cleaned than any other on the market. 
Cylinder is removed from bottom plate 
by simply releasing a thumb screw at 
back rim of plate. 


. These features are covered by patent. 


Stuffer Attachment 
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LARD PRESS AND SAUSAGE STUFFER ATTACHMENT 


pATENT OFFICE 


oN 
pustGN DIVISIO® 
This lard press and sausage stuffer is Old : 
the most durable and easily operated press Catalogue;Number Numbenie ey canesny 
a 1541 1 234 gallons 
on the market. ¢ 
1542 2 534 gallons 


The best of material and workmanship 


: ; hment made for No. 
used throughout its construction. No stuffer attac 


1542. 
Castings are of gray iron, cylinders 
galvanized steel and screw crucible steel. 


The Sausage Stuffer attachment con- 
sists of a sheet steel galvanized cylinder 
attached to a bottom plate of gray iron 
to which is fastened the stuffing tube. 
This stuffer is more easily cleaned than 
any other—by simply releasing a thumb 
screw at back which removes the cylinder 
from bottom plate. 


=A 


This cut shows the construction of our 
improved hinged pressure bar. Not fur- 
nished with the lard presses, except 
No. 1541 when ordered. Stuffer Attachment 
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NEW STYLE SUGAR KETTLES 


These kettles are also known as wash kettles, and are adapted for many purposes, bu 
in particular for general use on the farm. These kettles are made from the very be 
They have smooth surfaces, and each one is japanned outside. 


st 1ron 


The principal advantage in handling these kettles is that they are rated at their exact 
capacity, and they are sold per piece instead of by weight. 


Catalogue Number Old Number Usual Rating Actual Capacity 
1551 1 10 gallons 71% gallons 
1552 2 15 gallons 10 gallons 
1553 3 20 gallons 13. gallons 
1554 4 22 gallons 17__ gallons 
1555 5 25 gallons 2014 gallons 
1556 6 30 gallons 24 ~=gallons 
1557 7 35 gallons 28 = gallons 
1558 8 40 gallons 36 gallons 


All are furnished with bail. Order by number. 
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NEW STYLE FURNACE KETTLES 


These kettles are smooth, clean castings. No gate marks on the bottom and each 
one is nicely japanned outside. 


Catalogue Number Old Number Usual Rating Actual Capacity 
1561 1 35 gallons 30 gallons 
1562 2 48 gallons 39 gallons 
1563 3 55 gallons 45 gallons 
564 4 60 gallons 52 gallons 
565 44 70 gallons 60 gallons 
566 5 85 gallons 72 gallons 


Door and Frame 
For Furnace or Chimney 


Japanned 
Catalogue Number Size Opening 
1570 8x 8in. 
1571 8x10 in. 
1572 10x12 in. 
1573 12x14 in. 


Cistern Ring and Cover 
Japanned 


Average Weight, 


Catalogue Number Old Number Diameter of Opening Depth complete 
1575 0 18 in. 284 in. 30 lbs. 
1576 1 18 in. 314 in. 50 Ibs. 
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CAST IRON - - - - DE LUXE FINISH 


WAGNER BOILER AND FEED COOKER 


Made of heavy cold rolled steel. Extra large feed door; malleable iron handles, firmly 
riveted on; strong, durable, economical, and Cheapest Feed Cooker on the market. 

This is the original low down Feed Cooker. Others have imitated, but none have 
equalled it in durability of construction. 


There are more of these Feed Cookers in use than all imitations put together 


The kettles are of smooth, heavy cast iron, and will last a lifetime. Door, frame and 
flue collar cast iron. 

We guarantee this Feed Cooker never to buckle or warp from the heat. It is designed 
to set on the ground or a brick or cement foundation, and is especially adapted for heatin, 
water, cooking feed, rendering lard, making soap, scalding hogs and poultry, and all work 
of this nature. Cast iron flues are constructed inside, retaining the heat and greatly 
economizing fuel. 


Old Diameter of 
Catalogue Number Number Usual Rating Actual Capacity furnace Shipping Weight 
1581 1 15 gallons 13 gallons 2014 in. 106 lbs. 
1582 2 25 gallons 2014 gallons 23min: 121 Ibs. 
1583 3 30 gallons 2414 gallons 26 in. 160 lbs. 
1584 4 35 gallons 30 gallons 2814 in. 190 lbs. 
1585 5 40 gallons 37 gallons 2916 in. 200 lbs. 
1586 6 50 gallons 45 gallons 3114 in. 258 lbs. 
1587 7 55 gallons 52 gallons S2eein 280 lbs. 
1588 8 65 gallons 60 gallons 34 in. 325 lbs. 
1589 9 75 gallons ° 72. gallons 36 in. 385 lbs. 


ORDER BY NUMBER 


We always ship furnace without fire pot for 
coal, unless otherwise specified. For wood fuel 
no fire pot or grate is required, but for coal it is 
necessary to use a fire pot. 


Fire Pot for Coal 
Catalog No. 1590 
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CAST IRON - - - - DE LUXE FINISH 


Ventilator Grates 
Japanned 


Catalogue Number Sizes Catalogue Number Sizes 
1591 6x 8in. 1595 8x12 in. 
1592 6x12 in. 1596 8x16 in. 
1593 8x 8in. 1597 10x12 in. 
1594 8x10 in. 1598 12x18 in. 


Packed 12 in a crate. 


Tampers 
For Cement, Sod, Etc. 


Catalogue Number Sizes Catalogue Number Sizes 
1600 7x7 in. 1602 9x Qin. 
1601 8x8 in. 1603 10x10 in. 


= 


With Wood Handles and Blocks. Blocks are Wired to Prevent Being Lost 


Catalogue Number Old Number 
1605 9 Catalogue Number Old Number 
1606 10 1608 14 
1607 12 1609 16 


Solid with Handles 
Catalogue Number Old Number Catalogue Number Old Number 
1610 8 1612 12 
1611 10 1613 14 
1614 16 


89 


™ 


Assortments, Aluminum Ware . 


Bakers 
Omelet —Aluminum 
Omelet—Iron 
SST 


Boilers 
Rice... 
Ham... 
Bottles, Water. 
Bowls 
Mixing 5 
Scotch—Aluminum 
Scotch—Iron 
Yankee—lIron 
Broilers 
Aluminum . 
Tron..........- 


Cake and Meat Turner. 
Casseroles . 
Chests, Aluminum Ware 
Cistern Rings and Covers 
Coffee Makers. ..... 
Cookers 

Steam—Aluminum aes 


Covers 
Skillet and Kettle. ... 
Cistern...... 


Drinking... . oe : 
Bicxing =19 . IOI nee BO 
Custards. == : : 


Cups 


Dippers 

Pickle. 
Doors and Frames 

Furnace. $0 See Bae 
Dutch Ovens 

Aluminum - 

Tron’. ....-... 


Ege Beaters........... 

Egg Poachers 
Aluminum .......... 
Tron. ....-... 


Feed Cookers 
Fruit Presses. 
Funnels, Aluminum . 
Furnace Kettles. 


Gem Pans _ 
Aluminum 


Iro: 
Griddles 

Aluminum . 

Nickel Plated 


Ham Boiler 
Heaters, Iron. . 
Hotel Ware 
Trays. 
Pitchers 
Waffle Irons. 
Griddles . 


Ice Cream Pail Forms ... Bi MW miei stars 
Ice Cream Spoons and Spades 

TreiSCoOps sivis c.clsivivis nvisiesn sc a0 00. sisinware 
Jar Filler. 2.055 sjs'0- = BOE ER 5) SOCIO 


Kettles 
Tea—Aluminum. 


Ladles 
Soup. - 
Fruit and Gravy. 
Long Handled 
Preserving 
Strainer. 
Paraffin - 
Lard... 
Transfer ; 
Crushed Fruit 
Sealing Wax 
Lard Presses. ; 
Lemon Juice Extractors 


Mauls. - 
Measures. ‘Aluminum 


Mixing Bowls. 
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Moulds 
Jelly 
Cake—Aluminum 
Cake—Iron . 
Krusty Korn Kob-—-Aluminum 
Krusty Korn Kob—Iron 
Waffie— Aluminum 
Crisp Card 
Swedish Cake 
Crisp Patty 
Lamb Cake 


Nickel Plated Ware 


Omelet Baker 
Aluminum 
Iron 

Ovens, Dutch 
Aluminum 
Iron 


Pans 
Shallow 
Shirred Egg 
Pudding 
Layer Cake 
Pie 
Bread 
Gem Aluminum 
Gem—Iron 
Frying 
Sauce 
Butchers Counter 
Danish Cake 
Peels, Bakers 
Percolators 
Pitchers. . 
Poachers 
Aluminum 
Tron 
Pots 
Tea and Coffee 
Convex 
Sauce. . 
Stock 
Steam Table 
Preserving Kettles 
Utensils 
Presses 
Fruit. 
Lard 
Ramequins. 
Rice Boiler 
Roasters 
Oval—Aluminum 
Oval—lIron . 
Sauce Pans 
Scoops, Aluminum 
Sink Strainer 
Skillets 
Aluminum 
Nickel Plated 
Iron 
“National” 
Spades 
Ice Cream 
Lard 
Spoons. 
Steamer 
Steam Table Pot 
Strainer 
Sink 
Ladle . - 
Sugar Kettles........... 


TAMMPELS sis aes eisieinieie ess 
Tea Kettles, Aluminum. 
Tea Pots ease 
Timbale Irons 
Toy Ware 

Aluminum 

Iron 
Transfer Ladles 


Trays... 
Candy. 
Ventilator Grates... . 


Wafer Irons. . 
Waffie Irons 
Aluminum 
Iron. 
Stoves 
Water Bottles. 
Water Carriers 


Xmas Goods... . . 
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